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Es krim adalah salah satu produk pangan beku semi padat atau padat 
yang dibuat melalui kombinasi proses pembekuan dan agitasi pada 
campuran bahan-bahan yang terdiri atas susu dan produk susu, lemak 
hewani atau nabati, bahan pemanis, bahan penstabil, bahan pengemulsi, 
serta penambahan cita rasa. Tingginya konsumsi es krim di Indonesia 
menyebabkan industri es krim mempunyai potensi besar untuk berkembang 
dan karena itu akan menyebabkan semakin ketatnya persaingan dalam 
industri produk es krim sehingga produsen es krim harus mampu 
berproduksi sebaik mungkin agar dapat memenuhi keinginan konsumen 
terhadap es krim yang berkualitas baik dan menghasilkan produk yang 
mampu bersaing di pasaran. Setiap tahunnya, jumlah konsumsi es krim di 
Indonesia selalu meningkat. Hal inilah yang mendorong berdirinya pabrik 
pengolahan es krim dalam kemasan cup yang berlokasi di Pandaan, Jawa 
Timur. Selain itu, pendirian pabrik ini juga berpeluang dalam membuka 
lapangan kerja bagi masyarakat sekitar, serta harga jual produk yang relatif 
lebih rendah dibanding produk saingan. Bentuk usaha pabrik ini adalah 
Perseroan Terbatas (PT), dengan jumlah tenaga kerja sebanyak 43 orang. 
Waktu kerja pabrik dibagi berdasarkan status pekerja (produksi dan non 
produksi). Berdasarkan perhitungan analisa ekonomi, pabrik es krim ini 
layak untuk didirikan dan dioperasikan karena memiliki titik impas sebesar 
34,82%, dengan laju pengembalian modal sesudah pajak (ROR) sebesar 
17,28% dan waktu pengembalian modal sesudah pajak (POT) 4 tahun 7 
bulan 24 hari. 
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Ice cream is a semi-solid or solid frozen food product that is made 
through a combination of freezing and agitation processes in a mixture of 
ingredients consisting of milk and milk products, animal or vegetable fats, 
sweeteners, stabilizers, emulsifiers, and additions to the mind taste. The high 
consumption of ice cream in Indonesia causes the ice cream industry to have 
great potential to develop and therefore will lead to increasingly intense 
competition in the ice cream product industry so that ice cream producers must 
be able to produce the best they can in order to meet consumer desires for good 
quality ice cream and produce products that are able to compete in the market. 
Every year, the amount of ice cream consumption in Indonesia is always 
increasing. This is what drives the establishment of an ice cream processing 
factory in cup packaging located in Pandaan, East Java. In addition, the 
establishment of this factory also has the opportunity to open up employment 
opportunities for the surrounding community, as well as the selling price of 
products that are relatively lower than those of rival products. This factory 
business form is a Limited Liability Company (PT), with a total workforce of 
43 people. Factory working time is divided based on workers' status 
(production and non-production). Based on economic analysis calculations, this 
ice cream factory is feasible to be established and operated because it has a 
break-even point of 34.82%, with a rate of return on tax after tax (ROR) of 
17.28% and a time of return on tax after tax (POT) 4 years 7 month 24 days. 
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